
Belgioioso

52685 - Romano Wedge
Romano is one of the most popular of all Italian cheeses. It's sharpness will
allow you to use less cheese in your recipe.
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Romano is one of the most popular of all Italian cheeses. Belgioioso Romano is made with fresh
milk gathered daily from local farms. Aged over 5 months in special curing rooms.  More
aggressive character than Parmesan, Romano offers maximum taste with every morsel. With a
more aggressive character than Parmesan, Romano offers maximum taste with 
every morsel. Its sharpness will allow you to use less cheese in your recipes.

Cultured Milk, Salt, Enzymes Contains:

Free From:

Brand Manufacturer

Belgioioso Belgioioso Cheese Inc

UPC MFG # SPC # GTIN Pack Pack Desc.

031142526851 52685 52685 10031142526858 12/8 OZ

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

6.43lb 6lb United States No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

8.81in 7.06in 5.13in 0.18ft3 27x10 273days 35°F / 37°F

Keep refrigerated until ready to use.
UNIT UPC: 031142526851

Toss fettuccine noodles with zucchini ribbons, roasted tomatoes,
roasted walnuts and grated Romano.
Garnish a red pepper bisque with basil, shrimp and grated
Romano.
Toss broccoli rabe with whole garlic, olive oil and shaved Romano.
Grate Romano onto a plate of gnocchi tossed with pesto.
Grate Romano onto spaghetti tossed with extra virgin olive oil and
black pepper.

Open package and grate, shred,
slice into favorite dish.
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